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Traceability in Norwegian fish farming
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Driving forces of traceability in 
aquaculture

Retailers and HORECA 
requests more product 
information

Production optimization and 
quality control to build 
competitive power
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Farmed fish production 
chain
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Traceable units in production
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Unique identifications of traceable units
Fish farm location number 
(official license numbers)

Fish group numbers (per cage)

Individual identification of fish 
is only implemented for some 
processed product
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Recording of traceability and production 
information
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Traceable units after harvesting

All fish from one fish group that 
are harvested at one day are 
identified as a unique batch

Each box of fish is uniquely 
identified (GS1)
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Traceable units in transport and 
processing

Transport cargo identified at 
pallet level (GS1)
Processing batches identified at 
production day level
Trade items are identified at 
box level (GS1)
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Recall tests

Recall tests made in 2005 indicated 
that 60% of farmed product could 
be traced back to origin (fish farm) 

A new recall test in 2008 
(www.esporing.no) show that all 
farmed fish products could be 
traced from Norwegian retailers 
back to broodstock
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Present challenges

The implementation of a ‘whole chain’ traceability software system 
involving multiple food business operators. 

Eight criterions are identified to be important for success

Standardisation of traceability information exchange between supply 
chain partners

(2004-2009) European project focusing on establishing Good 
Traceability Practice (www.tracefood.org)

eSporing (2007-2010) Norwegian project focusing on establishing a 
national system for electronic chain traceability. (www.esporing.no) 

http://www.tracefood.org/
http://www.esporing.no/
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Experiences from the fish farming 
traceability

When establishing traceability
Start with easy-to-follow batches (large batch sizes)
Be sure to record essential relations between batches
Paper files are sufficient (but slower)

You can achieve 100% traceability with only a minimum of 
information recording 
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